
This bust of
Dante has been
presented t o
Brown Univer¬
sity at Provi¬
dence, R. L, by
Gen. Dias, Ital¬
ian war hero. It
is by P. S. Ab-
bate, and has
been placed in
front of the
John Hay Li¬
brary.

John R. Hess.

Five dogs ready to pay their income tax to Uncle Sam and
willingly, too. They are members of the Lipinski dog actors
troupe and are pictured at a deputy collector's desk in the Cus¬

tom House. International.

"The jockey of Man o' War"
was Miss Louise Stabile's imper¬
sonation at the picturesque cos¬
tume ball given recently to aid
the Brooklyn Italian Welfare
League. International.
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A G^den Full/\k/*iGladioli
JSC$299
Tli» Gladiolus
i« one of the
mom a a I i a
factory flower*
grown and
there in no re<«-

. on why every
family cannot en¬

joy ihia grand
flower . 11 ia aa

enay lo grow aa
.he itolalo.
Hlimm (rom July

to front if you
pl/int a few hulba

each month from April to July.
For Two Dollars we will nend 50

Bulb* of our Grated Prize Mixture,
which covera every conceivable ahada
in the Gladiolua Kingdom.
Each year we aell thouaanda of

theae bulbs and receive numerous

testimonials aa to their merits.
Order Your Bulbs Now,sons to

have them to plant when you begin
making your garden.
Mutt this ««tveHt*e»nenf, or present a( our

¦tow with Check, Money Ortler, Caah or

Stnm|>a ami orcurt (hi* apWnrtlrl collrdltin,
Mttl prapeld fn any poin( in Ihr U. S. innlof
(he Mmntanippi Far points West sad Canada
mM 2S« ($2.291.
1922 Spring Sf0j Annual trnl on rtqu, tt

>4 30 A 32 Barclay St., New York

New photograph of ex-President Wilson's grandchildren: Eleanor Axen Sayre (center),
Woodrow Wilson Sayre (left) and Francis Bowes Sayre. Picture taken February 22, when the
youngest of the trio celebrated his third birthday at the Sayre home in Cambridge, Mass.

THE CROWNING TOUCH
By cA. /guise cAndrea.

The oArt of ^Making Perfect Sauces
HWELL mode sauce.smooth, velvety and

exquisite in flaw.can redeem a mediocre
diah; while lumpy, pasty, poorly-seasoned

sauce can spoil the best foods.
The members of the sauce family emanate from

what is called Mother Sauce. This foundation for
one branch is called the white sauce; for the other,
brown sauce. Practical knowledge ofwhat can be
done with these two, gives varieties that are delec¬
table accompaniments to all sorts of dishes.

Don'tguess at theamount
Beveryaccurate in measurements.Acertain amount
of Argo Cornstarch or flour will be balanced by a

stated quantity of Mazola oil. If either is carelessly
measured the sauce will not be perfect.

Mazola, a pure vegetable oil, is readily and ac¬
curately measured, ideal for the purpose, and no
time is lost in melting it.
When your recipe calls for butter, use Mazola.

As Mazola is a pure vegetable oil.free from waste
or whey.you need only % the amount of Mazola
that you require of butter. This is one of many
reasons why Mazola is so economical.

How you can get a smooth sauce

Place desired amount of Mazola in small saucepan,
and when heated add measured flour and stir over
fire for two minutes to thoroughly cook the starch;
this to prevent any raw taste.
WhileMazola and flourarebubblingremove spoon

from saucepan, add liquid all at once; stir until
smooth and slightly thickened, boil for ten minutes
and serve as soon as made.

If steps are followed as given your sauce will
never be lumpy.

If sauce has to wait, pour a teaspoon of Mazola
on top, to prevent crust forming, and stand over hot
but not boiling water. The foundation brown sauce
requires more flour to same amount of Mazola
than white sauce, as extra cooking, necessary to
brown flour, changes starch to dextrine, reducing its
thickening property.

Over-cooking a sauce is apt to result in its becom¬
ing oily. Another reason for greasy-appealing stir-
face is that the measurement was not accurate.
Under-cooking means the sauce will have a raw
taste, because the starch has not been thoroughly
cooked. Hence the two-minute cooking of Mazola
and flour before adding the liquid. And ten min¬
utes more brings out the fine flavors.
When eggs are the thickening medium, all cook¬

ing should be done in a double boiler, as uneven
cooking causes egg to separate, resulting in a cur¬
dled appearance. If this happens th^sauce may be
brought to smooth consistency by beating with a
Dover beater; however, the fact that the sauce
curdled, will make it slightly thinner.
Any liquid may be used.milk, soup stock, water

in which vegetables were boiled, and cream. When

Mr*. Andree wee awarded tha gold medal aa lecturer on
food and culinary topioa, at tha Panama-Pacific Intarna-
tionat Expoaition, San Francieoo, in 1913; appointed oHt-
oial lecturer on foodb and canning for tha Nam York
International Expoaition in 1918; and la raoognimad aa
one ofthe greateet living authoritiee on food preparation.

WHITE SAUCE
2 tableepoona Ntaaola 2% tableapoona Hour
1 cup milk teaapoon aalt
X teaapoon white pepper Slight grating ofnutmeg

Place Mazola in small saucepan over fire, when hot
add flour and stir these over fire two minuter . wh 5

bubbling remove spoon and add milk, all at once,
then stir until sauce is smooth and thickened. Add
seasoning, simmer 10 minutes and serve.

Thebaic* (moulded rice) filled
with Chicken- Served with Cream
mm gataitM wUk Water Crem

171? 1717 Beautifully illustrated Com Products Cook
rM\EsJu Book of 64 pages, containing more than a

hundred valuable recipes. Write Com Products Refining
Co., Dept. Am Argo, Illinois.

latter is used, less thickening agent is needed, and
the cream should be addad last, then brought Juat
to boiling point

BROWN SAUCE
2 tableepoone Mamola 3 tableepoona /four
1 tablespoon minced onion 1 cup beef stock
V teaapoon aalt H teaapoon pepper

pepper. Six or eight peppercorns pounded,
give a distinctive relish that no lost-flavor
product could furnish. These must be re¬
moved (strained) before serving. Minced
onion, green pepper and celery or diced
carrot, sauted in Mazola until they begin
to discolor, givs a delicate blending of fla¬
vors. To obtain the smoked taste desirable
for many dishes, cook in Mazola some finely
chopped lean bacon or ham. All these addi¬
tions impart variety.
The bsst way to utilize whole spices is to

combine them with several sprays of pan-
ley,as explained in recipe for Cook's Bouquet.
This imparts a delicate blending of all spices
with none predominating. Of course, the
bouquet is removed before serving.

It will be of material assistance to make
up a quart each of the two fundamental
sauces, brown and white, and use as di¬
rected in the following recipea:

WHIPPED CREAM SAUCE
% cup White eauca X cup whipped cream

SH tableepoone auger 1 egg yolk
% teaapoon lemon extract

Heat White sauce, add other ingredients and stir over fire
until smooth.

COOK'S BOUQUET
1 whole dove 1 email aprig thyme V blade ofmace
% bay leaf 10 pepperoorne 2 sprays parsley

Lay leaf end of parsley in palm of left hand, place spices
on leaves, fold over stems and leaves of parsley to enclose
spices,tiewith cleanwhite cord and use as directed in recipss.

HORSERADISH SAUCE
3 tableepoone horeeradish, greted 2 tableepoone creem

teaapoon vinegar 1 cup White aattoe

Add vinegar to horseradish and let stand a half hour. Heat
White sauce and when boiling add the horseradish and
vinegar. Do not boil longer than two minutee, then add
cream and serve immediately.

The greatest sale ofany cooking oil
The wonderftil economy and high quality of Mazola have
given it the greatest sale of any brand of cooking oil.

If you have not yet tried Mazola, get a can from your
grocer. Once you try it for cooking you will always pre¬
fer it to lard and other animal fats.
Your grocer sells Mazola in pint, quart, half gallon and

gallon cans. The large size is the most economical.

Seasoning very important
Do not depend entirely upon salt and pepper; and
stale ground pepper is a poor substitute for whole

Cook onion in Mazola until onion is well colored,
strain and add flour to Mazola and stir over fire to
brown flour, then add liquid and seasonings and
boQ 10 minutes.


